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Per  Tood  Editors  ox  l.'estern  Dai  lies 


..HCLI)  OH  TO  TH0S3  EATICil  BOOKS 

Just  bocause  tlio  Su^^^rx  Control  ilxten- 
sion  Act  of  1947  trrrxsferred  su^ar 
rr.tionirxt;  to  the  U.S*  Departnent  of 
A{^'ri cult ure  on  April  1,  that's  rxO  sign 
that  my  chnigo  v.dll  be  nr.de  in  present 
reg:ulr.tions  unless  rnd  until  nodified 
or  rescinded  by  the  Secret rxy  of  Aj-^ri- 
cultnire.  /Those  bro^/n  covered  ration 
books  v/ill  continue  to  be  used  oo  even 
though  they  nay  bo  G'^'f^-i^-tl  ^  little 
f]^ayed  by  tnis  tir.e, 

Spp.re  stainp  nur.ibcr  11,  fjood  for  ten 
pounds-  of  sugar,  is  right  in  that  -little 
bro^im  folder  that  has  been  your  -narket- 
ing  conpnnion  for  sor-o  tinoo    So,  hold 
on  to  those  ration  books.    Sugar  ration- 
ing will  continue  v/ithout  interruption 
or  brori^  in  operation,  as  necessary 
pori^onncl  v/ill  be  trrnsf erred  to  the 
L^.pa.'/tnont  of  Agriculture,  to  function  . 
I.UC.3T-  the  Sugar  Hc\tioning  Administration. 
The  Acting  Adninist ratoi;  Irvin  L,.,  Eico, 
of  the  Sugar  Rationing  Adninist ration 
will  report  to  the  Secretary  through 
Jr-xies  H,  Marshall,  who  is  to  serve  as 
Advisor, 


San  Francisco,  California 
April  4,  1947 


"ITnen  you  cash  in  that  spare  str^np 
nuTiber  11,  it  night  be  a  good  idor^to 
set  uiD  a  sugar  budget  for  the  frxiily. 
You  budget  nonoy  rjid  tine        so  why 
not  budget  sugar?    Suppose  you  are  rji 
average  fniily  of  four.      You  vdll 
receive  forty  pounds  of  sugar  v/ith  the  . 
latest  strnp,  v;hich  will  be  good  until 
Septenber  30.    Divide  this  into  the 
anounts  you  thinly  you  v/ill  need  for 
table  use  (cereal  and  coffee),  cooking,, 
criming,  md  entertainncnt .  Svery 
budget  should  include  soncthing  for 
entert  ainnent ,  rjid  in  a  sugar  allot- 
nent  this  night  include  a  thick  v/hite 
frosting  on  a  special  cpkq.  a  plate 
of  fudge,  or  a  special  dessert.  Budget 
your  sugar  and  you  v/on'T;  cone  up  short  . 
the  last  fcv/  v/eckr. 

We  night  add  that  when  budgeting  tliat 
sugar,  you  crji  expect  another  strnp 
to  bcco:'.G  valid  about  July  first  if 
the  present  outlook  doesn't  chrjigc. 

~o~ 


U.S.  DEPARTMENT  OF  AGRICULTURE 


Production  r>Jid  Marketing  Adninist  rat  ion,  Infomation  Service,  821  llarket  Street, 
Roon  609,  Snn  Frmcisco  3,  California 


A  BIHTHDAT  .C;iia  l/ITH  32  CjillDlUS 

On  March  27tii,  tlio  Mrrkct  'fioxTS  Scrvico 
CGlo"brr.tGd  it's  tnirty-seccnd  "birthdayo 
Way  "back  in  1915,  the  first  iiarkot  re- 
port v/Giit  cut  of  Haiinond,  Louisiioia, 
on  strav7l}orriGS,    Today,  this  sorvicG 
is  indispensaDle  to  farr.crs  ar.d  shippers, 
to  buyers  rnd  sollors,  as  v/ell  as  to 
the  avGra^c  consvjuer  v/hc  wrn.t3  to  knov; 
tho  gonerai  trend  of  prices  and  avail- 
ability, 

Porha.ps  the  fimctions  of  the  Market  ITov;'S 
Service  of  the  U.S.  repartnsnt  of  Agri- 
culture are  :.iost  clcrjrly  set  out  in  the 
section  of  the  At^^r icr.lt urr2  Appropria- 
tions Act  w/dch  states  the  duties  as: 
"Collecting,  publishing  and  distributing 
by  telegraph,  ncil  or  otherwise,  tinely 
info rnat ion  on  the  narket  supply  rn.d 
donrnd,  connerciaJl  novonent ,  location, 
disposition,  ouality,  condition  ajid 
narkot  prices  of  livestock,  meats,  fish 
and  anirnal  products,  dairy  an.d  poultry 
products,  fruits  rnd  vegetables,  peanuts 
rnd  their  products,  grain  hay,  feeds, 
cottonseed,  rnd  seeds,  rnd  other  agri- 
cultural 'product  s  .  "    ilnd  that's  a.  large 
0  rdo  r . 

Today,  there  pxo  pcri.-irnent  nrrket  nov/s 
offices  operating  in  seventy-one  cities.,. 
v;ith  seasonal  offices  in  about  forty 
inportrnt  producing  areas.    Like  the 
proverb  of  the  gTcat  oaJk  that  grew  fron 
a.  little  acorn,  the  narket  news  service 
has  expended  rnd  grovm  tea.  strong,- 
indis  pen  sable  organization.    V/e  night 
say  the  roots  of  this  "sturdy  ork"  con- 
sist of  the  various  r.iarket  news  offices 
througliout  the  country;  the  trurJc  is 
made  up  of  the  8,600  niles  of  leased 
wire  that  connocts  ir.portajit  shipping 
points  and  city  narkets  across  the 
nation;  v;hile  the  brpnchos  are  the  re- 
ports that  rxQ  sent  out  by  nail,  tele- 
phone, telegra.ph  and  radio  to  nev;spapers. 


farraers,  shippers  and  other  interested 
parties.    Appropriations  are  nado  by 
both  the  Federal  rnd.  State  governnents 
to  cover  the  ccst» 

Let's  tak:c  the  fruit  and  vegetable  re»^ 
ports  as  aji  e:cajiple  of  how  this  llarkot 
SiGws  Service  operates.    Get  on  your 
wrJLking  shoes  and  we'll  visit  one  of 
the  big  teri-iinal  narkets  in  the  West 
• , .San  Prrjicisco,    Because  shipments 
cone  in  by  truck  all  night,  reporters 
nust  be  on  the  -scene.    One  nan  nay 
start  work  around  9:00  P^M,  rjid  stay 
until  no rninge    Another  nay  cone  on 
duty  about  nidnight  rxid  check  truck 
receipts  until  around  7:00  A.Mo  In 
the  neajitine,  a  couple  of  reports  ajro 
issued  to  the  local  v/:iolesaJ.ers  on 
shixDnents  and  receipts^    This  infoma- 
tion  is  obtained  by  interviev/ing  bet- 
vrcen  four  to  five  hundred  t^uck  drivers 
on  the  loa.ds  they  are  hauling  and 
adding  to  that  the  conplcte  rail  re- 
ceipts received, by  phono  fron  the  rail- 
rca.ds. 

Then  the  ^.selling  begins-  nid  another  nan 
cor.es  on  the  job  about  7S45.  A,1I«  This 
reporter  v/lll  interview  50  or  60  saJ.es- 
nen  to  find  out  tho  actual  sale  prices 
■and  v/hether  the  nrTket ,  sr^r  on  lettuce, 
is  strong  or  v;eah.    In  narket  nev;s 
te  mine  logy,  "strong"  neans  that  prices 
are  going  up,  or  if  already  high,  no 
decline  is  in  prospect o    "Weak,"  on  the 
ether  hpnd,  .indicates  a  dovrnward  trend 
arxd  inplies  that  prices  nay  be  lov;er 
the  follo\:ing  day. 

The  reporter  v;ho  cane  on  duty  to  cover 
the  selling,  then  co::bines  the  inforna- 
tion  on  truck  and  rail  receipts  and 
prices  and  issues  a  nineographed  re- 
port to  everyone  on  the  na.iling  list, 
iind  the  wires  stajrt  hunming  with  the 
data  collected,  '  These  "early  birds" 
a^e  inparti^J.  reporters.    The  prices 
collected  are  official  as  they  repre-* 
sent  actua.l  sales. 


DID  you  Ki;0¥?  — 

..that  last  yoar  potato  {vrowors  producod 
a  troncndous  crop  on  tho  snallcst  acro- 
ago  in  18  years? 

,  .that  neat  production  imdcr  Pcdoral 
inspect  ion  for  the  v/cck  Gndin^;  March  29 
was  one  percent  above  the  preceding 
week  and  eleven  percent  rJbove  the  corres- 
ponding v;e3ii  last  yerr? 

..that  no  re  thm  7  .mill  ion  pounds  of 
chicken  v/ere  crn.ncd  in  J'e'brui-ary  and 
about  4  hundred  thousand  poujiids  of  tur- 
key —  but  this  is  36  percent  "below  the 
sane  period  last  yc'-r  and  the  snallest 
'qurntity  crnnicd  in  February  in  the  five 
yerJTS  records  have  been  kept? 

..that  the  production  of  fats  piid  oils 
fron  done  Stic  Date  rials  is  likely  to  bo 
substantially  larger  in  the.  year  begin- 
ning October  1947  then  in  the  current 
narke t  i ng  ye  ar ? 

e.that  in  Janucjry,  J'ebruary  ona  March  ■ 
of  this  vGcar,  USDA  iDVjrchased  the  equiv- 
alent of  nore  thru  3,400,000  cases  of 
shell  eggs  in  dried  rnd  frozen  fom  for  ^ 
foreign  acco'xits  and  price  support? 

•  ethat  it  costs  three  tires  as  much  to 
dehydrate  potatoes,  oven  if  rav/  potatoes 
are  supplied  free,  as  it  costs  for  a 
cpnpojable  ouc^ritity  of  v/hc at  flour,  end, 
as  a  consequence,  exports  of  dehydrated 
potatoes  have  boon  cxtre:;iely  liuited? 

..that  if  any  foreign  clplnnit  \-dll 
take  flour  of  higher  than  72  percent 
extraction,  additional  quantities  v;ill 
bo  permitted  in  proportion  to  the  in- 
crease in  extraction  rate,  so  long  as 
the  wheat  equivalent  renains  the  saiie? 


BUTTSR  FOR  BISCUITS 

Renenber  when  a  pat  of  butter  on  the 
restaurant  butter  plate  was  a  thing  to 
report  to  your  friends?    And  cm  you 
forget  those  days,  when  you  often  took 
along  a  butter  contribution  to  your 
hostess  v;hen  invited  out  to  dinner? 

Well,  here  are  the  latest  figures  on 
butter  production  in  the  West,  The 
week  ending  March  25th,  this  part  of 
the  country  produced  81  percent  nore 
butter  thrn  a  year  agOo    The  follov.dng 
v/eek,  Western  butter  production  was  85 
percent  greater  thrn  in  the  correspond- 
ing week  in  1946.    For  the  nation  as  a 
v/holc,  the  percentage  of  increase  was 
39  percent c 

-0-. 

CAITITFD  FISH,  TEA  Al'D  COiTDZITS'JD  MILIC, 
JOIiJ  Tt3  PARAIE 

The  parade  has  been  in  progress  for 
sone  tine.    Gradually  inport  controls 
have  been  relieved  on  certain  cor.ir.iodi- 
ties  as  world  conditions  changed,  and 
now  crnned  fish,  tea,  and  condensed 
nilk  have  joined "the  others. 

It  v/as  ainiounced  on  the  last  day  of 
March  that  such  favorites  as  crnnied 
tuna,   Salmon,  sardines  and  herring 
need  no  longer  be  kept  under  import 
restrictions  as  the  International 
Energcncy  Fcbd  Co-oncil  has  discontinued 
its  reconnendat ions  as  to  world  alloca- 
tions of  these. food  products „  They 
join  v/ith  a  nuiVoer  of  other  t;>rpcs  of 
pickled,  salted  r-nd  canned  fish  that 
have  been  renoved  fron  War  Food  Order 
63  by  earlier  action.     This  is  pJso 
true  of  tea. 

As  far  as  condensed  nilk  is.  concerned, 
controls  have  been  lifted  in  line  with 
G-overnnent '  s  policy  of  relrucing  all 
wartime  restrictions  as  soon  as  prac- 
ticable* 
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A  P?lOBL31-I  III  SUBTEACTIOir 

Altogothor,  thorc  v:Gro  178  "basic,  v/cir  food 
orders  issued  during  the  Gnorgoncyn 
Sono,  of  course,  vrcrc.  of  short  d\;-ratioii. 
The  pork         hit  on  AugpJLst  1,  1945  v/hon 
94  orders  v;ore  effective  at  one  tine* 
¥itli  the  end  of  the  v.'c.r,  addition 
chanr;od  to  su'btract ion.    One  "b-/  oncj 
war  food  orders  oov/ed  out  of  the  scene 
until  today  there  cxe  Just  eir^ht  loft. 

Here  is  the  score  today^    Orders  con-' 
taining  restrictive  provisions  v/hich 
continue  v;ithout  cl;rjige  areS    \IFO  63, 
providinf;  for  inport  controls  on  certain 
coi-iTiOdit ies  and  frci.:  tine  to  tir-O  sone 
arc  dropped  fron  the  list;  WO  141, 
which  lii.iits  the  use  of  {grains  (includ- 
ing rice)  h.7  hrewers  and  distillers; 
I'sfisO  7,  v/iiich  re;'uJ.ates  the  purchase 
an.d  importation  of  raw  sugar  "by  refiners; 
''iTFO  51,  which  restricts  use  rjid  distri- 
"bution  of  edible  iiolasses;  WO  10,  wliich 
provides  for  set— asides  of  rice  "by  mil- 
lers, v/hich  at  the  present  tine  is  zero 
(as  noted  otherwise  in  this  issue);  cUid 
\&0  2,  v;hich  fornerly  required  set-asidcs- 
of  "butter,  hut  is  ncv/  effective  solely 
for  lio^uidation  of  ohligations.  In 
addition,  '(*F0  71,  which  provides  pro- 
cedures by  v/hich  priorities  for  the 
purchase  of  food  are  issued  raid  enforced; 
and  WO  78,  .which  provides"  for  the  en- 
forcenent  of  priority  or  allocation 
orders  or  re -.ulations ,  are  also  still  ■ 
effect ivGo 

Authority  for  the  contihuajice  of  v/rjr 
food  orders  on  inport Sj  grain,  rice  rn.d 
butter  is  based  on  the  Pirst  Decontrol 
Act  of  1947,  v/hich  expires  June  30,  1947, 
Those  on  sugar  end  nolasscs  are  author- 
ized by  the  Sugar  Control  Extension 
Act  of  1947  v;liich  expires  October  31, 
1947, 


TH3  PiQS^ilT  BICZ  STOPJI 

More  rice  puddings  ecro  in  order. 
Beginning  the  first  of  April,  nills 
will  no  longer  have  to  set-aside  40 
pe  r  cent  oft  he  i  r  no  nt  hly  pro  duct  i  on 
for  G-overnr.ient  agencies „     -he  reason 
for  this  zero  set-aside  is  that  CCC 
has  already  acquired  all  the  rice  it 
needs  to  neet  the  rcquircnents  fron 
the  1946  crop,  vniich  consisted  prin- 
ciprJ-ly  of  purchases  of  this  grain  for 
the  Philippines  rnd  for  LITHHA  for  use 
in  Chinat, 

Jiust  v/hat  is  the  rice  situation  todc^-? 
According  to  a  report  issued  by  the 
Pood  and  Agriculture  Organization  of 
the  United  Hr^tions  aro^ond  the  first  of 
the  year,  the  v;orld  rice  crop  for  194S~ 
47  V7ill  approxinate- one  hundred  nillion 
tons.    This  conpares  v.dth  the  ninety- 
one  nillion  tons  for  the  previous  year 
and  a  .prewar  average  crop  of  one 
hundred  ond  six  nillion  tons.    In  the 
rice— surplus  areas  of  Southeast  Asia, 
sup_:lies  for  export  ajro  not  expected 
to  exceed  two  nillion  tons,  conparcd 
with  six  nillion  before  the  v/rJ"© 
Korea  raid  Pomosa,  which  prior  to  the 
war  exported  a  .  lit  tie  over  one  end.  a 
half  nillion  tons,  will  have  no  ex- 
portable surplus  this  year. 

\Iq  night  point  out,  too,  that  even  in 
the  two  decades  before  the  war,  rice 
production  in  the  Orient  failed  to 
keep  prce  with  the  growth  in  rice- 
eating  populations.    The  v/pj-tine  de- 
cline in  supplies  has  aggravated  the 
condition^    As.  a  result,  there  v/ill 
be  hunger  and  continuing  pressure  on 
the  world  nrjrket  for  rice  and  other 
grains  \in.til  a  substrjitial  increase 
in  food  production  in  the  Orient  cm  b 
secured, 
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"■STBAUESKRY  SHORTCAfCS 

Is  there  anyone  who  doesnH  like  a 
crisp  "biscuit  slipcovered  with  strav- 
"berries  and- decorated  v/ith  cream?  Well, 
we  can  drearn,  can't  we? 

Stra.w"berr^  snort  cake  is  still  in  the 
luxury  class  "but  the  good  news  of  this 
week  i 5  that  the  supply  of  those  crimsron 
"berries  that,  wear  briglat  green  caps  is 
increasing  in.. the  markets.    May  and  June 
are  the  "big  months  for  straw"berries 
although;.v/e  v/ill  see  early  spring  strav/- 
berries  in  the  western  market  before,  that 
from  the  Imperial  valley,  then  the  mid- 
spring  berries  from  Salinas  and  the  San 
Joaquin  valley,  and  along  in  June,  the 
late  s-prin-;;  crop  fron  Oregon  and  Wash- 
ington.      Of  course,  strawberries  are  ' ' 
grown  to  a  limited  extent  in  every 
state  in  the  Union,  as  the  different 
varieties  are  adapted  to"  various  weather 
conditions. 


The  year  1945  v;as  the  lov;  point  in 
recent  strav/berry  production.  Acreage 
in  Oregon  dropped  fifty  percent  below 
the  average.    Across  the  nation  only 
87  thousand  acres  were  planted  to 
this  popular  berry  as  compared  \/ith  - 
over  200  thousand  in  1929,    These  :are 
commercial  production  figures  v;here 
berries  are  gTo\-m  for -the  fresh  market 
and  for  processing.    In  1946,  the 
crop  was  thirty  percent  larger  than 
t  he  •  pre  vi  o us  ye  ar ,  and  pro  duct  i  on  v/i  11 
be  higher  than  that,  this  year»".by 
28.  percent  *  ' 

All  in  all,  it  looks  as  if  \re  can 
indulge  in  "strawberry  short cal:e  more 
often  in  1947,  not  neglecting,  of 
course,  strav/berry  sundae,  pie,  and 
ice  croam^ 

-0— 
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A  TOUCH  OF  GAHLIC 

To  many,  nothing  is  as  tasteless  as  a 
salad  vatliout  a  touch,  of  garlic.  To 
others,  e  leg  of  lanli  misses  perfection 
irnless  a  clove  of  this  pungent  season- 
ing is  tucked  into  the  neat.    And  v;e 
could  go  on  mentioning  garlic  "bread, 
spaghetti,  soups,  sauces,  casserole 
dishes  and  relishes  that  require  the 
aid  of  this  important  little  hulh. 

But,  to  the  hundrocfe  of  farmers  in 
California,  Louisiana,  and  Texas,  it 
means  millions  of  dollars*    Most  of  the 
commercial  garlic  is  produced  in  these 
three  states.    Last  year  thoy  raised 
over  tvronty  million  pounds  cf  this  "bulo- 
ous  horh  tha.t  gives  even  the  plainest 
of  foods  a  flavor  lift.    This  amount  is 
aiout  fifty  percent  more  than  the  pre- 
war average,  mostly  "because  of  higher 
yields*    The  acreage  has  been  about  the 
same. 

Before  the  war,  a  big  share  of  the 
garlic  used  in  this  country  v/as  imported, 
much  of  it  from  Europe,    T/ith  these  sup- 
plies cut  off  during  the  v/ar,  the  gap 
was  filled  by  increased  domestic  produc- 
tion and  from  imports  elsewhere,  chiefly 
from  lioxico.    Prices  to  the  farmers 
more  than  doubled.    In  fact,  the  1946 
crop  v/as  worth  $2,800,000*     It  is  inter- 
esting to  note,  too,  that  garlic  became 
a  stra.tegic  v/ar  food.    The  military 
forces,  lend-lease,  and  "U1\P-RA  took  great 
quantities  in  dehydrated  form. 


IT  im  Bil  TO  YOU— 

that  as  of  March  15,  the  average 
percentage  of  parity  received  by 
farmers  rose  from  119  to  122  percent? 
Since  October,  the  rise  in  prices 
paid  by  farmers  has  been  greater  than 
the  rise  in  prices  received, 

that  egg  production  for  the  United 
States  for  the  five-month  period, 
October  1946  through  February  1947  has 
been  3  percent  heavier  than  for  the 
corresponding  period  one  yea.r  earlier? 
Increases  in  the  volume  going  to  driers 
and  in  homo  consumption  have  resulted 
in  a  narked  decrease  in  storage  stocks 
of  shell  eggs        2^1/2  million  cases 
less  thrn  the  five  year  average. 

that  seventeen  major  crops  produced 
in  this  country  account  for  93  percent 
of  tha  total  acreage  of  all  crops 
harvested?    Corn  and  v/heat  combined 
account  for  about  45  percent  of  the 
totaJ.  acreage. 

,.  tha.t  according  to  reports,  fajrmers 
have  indicated  they  v/ere  goin;:  to  buy 
6  percent  fever  ba.by  chicks  than  last 
i'-ear?    High  feed  costs  are  the  chief 
rea.son  given  for  the  reduction. 

that  the  original  400  million  bui-- 
she  Is  gradn  export  target  vdll  be 
reached  in  April? 

«,  that  a  large  amount  of  Argentine 
linseed  oil  is  scheduled  to  arrive  at 
Hew  York  late  this  month  v/hich  v/ill 
help  relieve  the  immediate  shortage  of 
this  item?    A  happy  thought  for  manu- 
fact^jrers  of  linolcuti,  paints,  vaJf^ 
nishes,  etc. 

that  about  three  and  a  third  million 
families  are  now  being  served  by 
frozen  food  locker  plants?    Three  of 
the  four  patrons  arc  farmers. 

— o— 


In  recent  years,  many  more  families 
have  come  to  like  the  gcjlic  flavor. 
This  appreciation  of  a  suspicion  of 
garlic  is  one  more  aspect  of  the  cosmo- 
politan eating  habits  of  the  American 
people. 
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A  OUIira  TO  GOOD  ilATINO 
• 

This  is  the  tino  of  year  when  wc  staxt 
thunbing  the  travel  folders  with  vaca- 
tions in  nind.    1/e  gazo  longingly  at 
the  pictures  of  water  falls,  "beaches, 
mountains  ?Jid  rivers,  and  wish  we  wore 
there.    Those  folders  arc  guides  to 
future  plans. 

Today,  v/c  have  a  different  kind  of  a 
guide •    Here  the  pictures  show  frosty 
orange  sherbet,  grapefruit  and  avocado 
salad,  rngcl  food  cake ^  peanut  butter 
cookies,  dried  peach  pie,  prune  bread, 
and  a  sliced  turkey  sandwich  on  v/holc 
wheat  v/ith  pota.to  salad.    This  is  a  guide 
to  the  foods  that  will  bo  on  the  plenti- 
ful list  in  Hay  across  the  nation. 
Briefly  these  are:    potatoes,  oranges 
and  canned  orange  juice,  grapefruit  and 
canned  {;^3:*G.pe fruit  juice  and  segments, 
eggs,  peanut  butter,  dried  peaches, 
turkeys,  nid  small  sizes  of  dried  prunes. 

The  newcomer  to  our  plentiful  list  is 
that  truly  IJestern  product        dried  • 
prunes,    Llost  of  those  come  from  the 
three  Pacific  "Coast  states  Washington, 
Oregon  and -Calif ornia*    It's  a  case  of 
a  local  product  that  made  good*     '  ' 

We  should  remember  that  a  prune  and  its 
vn^inklcs  are  soon  parted  if  cooked 
correctly,  served  interestingly,  and 
'spoken  of  with  enthusiasm.    As  for  the 
first  pert  of  this  business  of  glorifying 
the  pruiie,  experts  tell  us  that  up-to- 
date  prmies  scorn  soaking*    They  tell  us 
to  cover  v;ith  water,  bring  to  the  boil- 
ing point,  ^Jid  cook  exactly  one  hour  to 
give  the  prune  a  slick  glossy  complexion 
audi  a  rather  chewy  consistency  that  is 
best  in  m.ost  recipes. 


If  pureeing  is  the  order  of  the  recipe, 
soak  and  then  simmer"  slowly  for  a 
couple  of  hours  in  the  same  water, 
Por  the  fashionable  prunp,  add  some 
lemon  juice  and  a  hint  of  salt  in  the 
last  few  minutes  of  cooking,. 

\/hon  it  Comes  to  serving  these  black  , 
beauties  in  an  interesting  manner,  we 
should  promptly  forget  that  the  prune's 
one  and  only  career  is' to  o.ppoar  in  a 
saucedish  for  breakfast,    Kowadays,  any 
inferiority  complex  they  might  have  had 
has  been  left  behind,  to  atto.ck  unsus- 
pecting watery  vegetables. 

Some  Prunisms  - 

Don't  ignore    a  stuffed  olive  or  a 
little  pickled  onion  as  a' stuffing  for 
a  cooked  prune.    G-ood  on  the  appetizer 
tray. 

If  you  want  to  speed  up  the  pureeing 
process,  use  a  potato  ricer,  Sasier  on 
the  disposition,  too,, 

,  ,  Try  your  egg  beater  on  a  .prmio '  whip. 
Servo  with  a  custard  saiice  made  v/ith 
'the  egg  yolks,  .  /  ' 

Forget  the  calorie  charts  and  servo 
a  prune  pie,,  that  has  been  neatly 
flavored  with  some  .orange  and  lemon 
jui  CO with  whi pped  cro  on»    One  goo d 
thing  de serve's  cino the r, 

A  prune  cakb  and  a  chocolate *f resting 
are  partners.     Servo  v/ith  a  smile  on 
your  face  and  a  song  in  your  hooxt  for 
a  job  well  done, 

. ,  T ry  an'  ups i  de-(io wn-cakc  v/i t  h  prune 
jewels  in  its'  crown,  *  Aid, 'you* 11  add  a 
feather  to  your  cap  at  the  same  time, 

We've  cooked  the  prunes  correctly, 
served  them  interestingly,  arid  c:il  that 
remains  is  to  speak  of  thorn  vdth  en- 
thusiasm.   This  is  no  problomj 
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A  PLiU  FOR  TE3  ITOJHE3 

Wo  know  it*s  a  good  idoa  to  plan  our 
wardrobo  "bcforo  tailing  a  trok  to~  the  . 
■stores  £is  Limy  a  dress- c?ji^  Tdg:  4raggod_J^' 
out  ■  Ox  .retironent  sold  -included  in  our  '  ' 
fasliion:  prjrade ,    'It's  'pji  equally  good  . 
idea^  to  plpii  \>rhat  we  will  can:  this  70 ar, 
after  v/o  talce  invent ory  of  what  is  left- 
over f tol;  last  year,  not  forgetting  a 
backv;ard  glrnce  at  the  hone  crjincd  foods 
that  disappca,red  (quickly  "because  of 
^  popularity  v/ith  the  fariilyv-  If  we  jot.,.,_ 
dov/n  the  cxicunt  of  this  food  and  that, 
subtracting  hero  rjid  adding  there,  we 
will  be  ready  to  start  the  canning 
season  with  a  definite  detailed  plan. 
¥e  raiglit  call  it  a  canned  food  budget* 

With  this  detailed  plan  for  hone  can- 
ning ill  order,  we  cm  watch  for  the 
fruits/rrji  vege -Babies  wo  wrjat,  catch  , 
then  when  they  are  "the  best."  buy,  and 
thereby  stretch  our  f6o'd  dollars  con- 
siderably.   And,  if  we  want  thq  benefit 
of  the  best  cr^Jihing' oquipncnt  and  ex- 
port ady i  ce ,  v;e  *  11 '  n  rkc  an' ;  appo  i  nt ne nt  . 
at  tlie  nerrest .  Cor.in-'JLni -by  Criming  Center 
to  proscrye- .this  produce.  *, 

There  arc  ,136  'Comunity  Crnning  Centers 
in  the-Wcst,    .  Start ihg=*^ith  the  north- 
ern states,  there  arc  22  in  1-Iontana, 
1<3  in  ldrhc,- 12  in  Washington,  9  in 
Ore^jon,.  <5  large  centers  built  for  the 
purpose  in  Wyoning,  '66  in  California, 
3  in  Utah  rnd '8  in' Arizona.    In  nost 
rjreas,  these  start  in  full  swing  in 
May,    Pj-ght  now  eq^uipnent  is  being, 
checked  and  the  centers  nr.de  ready  for 
full  product i.oii*    .        '  «, 

In  nost  cases,  a  fee  of'  seven  cents  a 
cpii  is:  clirxged.    This  covers  the  cosi; 
'  of  the.  erns^-  the  proco'ssing  and  over-  • 
head       even  thq  salt  and  canning  inlc. 
This  ink,  incidentally,  is  nost  inport- 
ant,    liJvory  person  who  Uses  one  of  these 


centers- is -given  a  number r.  c'-n.d  this  is 
strnped  on  each  tan  processed,  along 
with  the ■  d^ate^  ani.  the,  nrjne  of  the  food 
ins rde»  '^'  That  sane  ..nunber  is  kept  all 
season.    Sone  of  -the .  individuals  that 
use  the  kitchens. -have'  raised  the  -f  ood 
thensdlvos,  pt hers  buy  the;  produ-cc 
when  it  is  plentiful  and' inexpensive 
and  the  supervisors  of  the  *crn.ncries 
will  help  to  locate 'this  food,'.  . 

'Thirty-five- percent  no  re  people' here  in 
the  West  used  the  Conhunity  Canning 
Centers  last  yerj*  than  the  year  before. 
The  idea  has  rerlly  been  a  success* 
How  successful  is  shovm'by  Idaho* s 
record  in  the  sunner  of  1946,    In  those 
thirteen  crnneries  well  over  a  nillion 
cans  were  processed       and  that^s  an 
average  of  over  a  thousand  cans  a  day. 
Miat  is  rlso  nost  inpressivo  is  their 
record  on' spoilage        less  thrai  one  half 
of  one  percent  of  those  nillion  cms. 

That  record  indicates  'the  const mt  md 
thorough  check  that  is  nade  on  the 
bq.uipnent  md  the.hmdling  of  the  food, 
A  great  deal  of  ' this  success  cm  bo 
•credited  to  the  ^-ooA  Preservation 
Specialists  of  the  U.S,  Dopartnent  of 
Agriculture*    They  go  out,  \.hen  request- 
ed, to  set-up  new  kitclVens,  to  nodernizo 
present  crnneries,  to  check  on  food 
spoilage-,  md  generally  lend  a  hmd 
where  needed.    These  trouble-shooters 
also  advise  the-x61ks  who  are  operating 
the  cm.ning  centers  on  the  nost  effi- 
cient nannor  to  preserve  food,  as  well 
cts  hold  training 'classes  in  conjunction 
with  colleges  mid  State  Sduc at ionrl 
r.gencies. 

STo'"  discussim  of  Connunity  Craning 
Centers  would  be  conpletc.  v/ithout  nen- 
tioning  that  35  percent  of  all  the  food 
preserved  is  used  for  the  School  Lunch 
Progrnn.    But,  that  story,  as  well  as 
the  plm  being  tried  in  Utrh  this  year 
for  a  Centralized  School  Lunch  Kitchen 
Progrrxi  which  will  utilize  these  cen- 
ters the  j'car  round,  will  have  to  go 
until  mother  day, 
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fOtD  VIM* 


A  Service  -  ' 

For  Food  Page  Sditcrs  of  VJestern  Dailies 
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San  Francisco,  California 
April  IS,  I9U7 


A  KAECH  -BS^lim 

Here's  a  new  report,  hot  off  the 
presses  —  "Last  I  Ion th  In  Agriculture" 
by  the  Bureau  of  Agri  cult 'oral  Eccnornics, 
ITov/, .  donH  go  '\;ay  before  you  have  a 
look  at  the  index' because  all  of  these 
chapter  titles  have  something  to  do  v/ith 
the  food  we  eat »  . 

"Winter  V/lieat^  titles  the  first  chapter 
and  we  learn  that  prospects  for  this 
crop  exceed  even  the  record  forecast 
made  last  December.  ' 

"The  Weather"  comes  in  for  its  share  of 
publicity,  too.    Cold  weather  and  rain 
during  March  delayed  the  seeding  of 
spring  grain  so  the  full  intended 
acreage  may  not  be  reached.    In  fact, 
slow  progress  in  farm  work  and  vegeta- 
tive grov/th  v/a-s  evident  in  every  part  ■ 
of  the  co^antry  but  here  in  the  Uest. 
Pasture  conditions  are  the  poorest 
they've  been  in  the  last  five  years, 
but  better  than  most  of  the  tv/elve 


years  before  19^2. 

"Her  Highness,  the  Gov;"  tops  the 
page  about  milk  production  in  Karch, 
Seems,  tha.t  v/,ith' fev/er  cows  this  year, 
milk  .prodri.ction  nearly  equalled  the 
record  set  in  Ha,rch  of  19^5* 

And  we  close  the  book  for  today  with 
the  chapter  on  "Cost  of .  Chickens"" 
which  tells  us  that  the  prices'.of 
chicken  and  eggs  were  the  highest 
.they  have  been  any  March  15th'  since 
1920,  but  that  poultry  feed  costs 
also  v/ero  the  highest  in  the  twenty- 
four  years  records  have  been  kept. 
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HAV3  YOU  ESAE3  — ? 


ARTICHOKE  ADraTUEES 


that  civilians  have  "been  allocated 
approximatoly  UO  percent  of  the  total 
a.llocal)lG  supply  of  milled  rice  for  the 
second  quarter  of  this  year?    This  is 
three  tiiiios  the  quantity  we  received 
in  the  same  period  last  year, 

. .  that  the  v/orld' s  corn  crop  in  19^6- 
hj  v/as  the  largest  on  record?  The 
United  States  acco-unted  for  6o  percent 
of  the  v/orld' s  production. 

that  Sy  percent  of  the  v/onon  sal- 
vaging fat  save  frying  pan  grease,  bl 
p  ere  en  t^^  salvage  roast  dripping  and 
.pdrcent  '-h^oiXer  -  drippings  ,  but  only 
32  percent  'save  meat  trimmings,  only  12 
percent  bother  to  skim  fat  from  soups, 
and  only  7  percent  render  dov/n  scraps 
left  on  dinner  plates?    And  we  night 
add  that  only  5H.  porcent-  ©f  'the  women  .. 
g_uestioned  I^iiev/'highcr  prices  were  be- ■,; 
ing  paid  these  days_  for  .?8.1vagod  fat.'      "  . 

.  .'.-that  because  of  the  vrartitie  dema.nd  . 
for  citrus  fruit,  more  trees  v/ere  planted, 
many  of  which  v/il,!  ■  come  into  peclc  pro- 
duction dux  ing  the  next  five  years? 
As  a  result,  we  can  .look-- f  orward  to  more 
grapefruit  in  the. future,     ■  '  ■  •  ■ 

...that  India  has.  allocated  the  United 
States  ,  more  blaclc.  pepper:  in- 19U7?  '  Im- 
pp.rtors .  in  thi  s  country  have  already  " 
purchased  2,500  tons  of  pepper  \^hieh 
had  been  previously 'allocated,  and  the 
TiOiy}  allotment  increases  this  amount  to 
^1,500    tons*        "  :;. 

that  you  can  add  blended  citrus  juices 
to  the  list  of  foods  that  v/ill  be  plcnti-, 
ful  in  Hay? 

..  that  during  19^6,  over  55  percent  of 
all  the  milk  available  for  human  food 
was  consumed  as  fluid  milk  and  creojn? 


"How  do  you  attack  it?"  is  usually  1 
the  first  question  asked  by  someone  I 
who  is  being  introduced  to  an  arti-  I 
choke  for  the  first  time*  This  I 
edible  thistle  presents  a  fierce  I 
appearance  vjhen  first  greeted,  but  | 
proves  to  be  a  worthjr  vegetable  I 
companion  for  any  meal  of  the  day*  I 
Yes,  an  artichoke  omelet  for  brcrJrf'as' 
is  not  to  be  scorned. 

There's  been  many  a  tall  tale  related 
about  an  Easterner's  approach  to  an 
artichoke,  but  it's  no  flight;. of 
fancy  to  'say  that  approximately  ; 
eighty  percent  of  all  the  artichokes 
grown  in  the  United  States  come  from 
the  coas'ta'i  regions  of  the  central  part 
of  California,    Artichokes  are  as 
Western  as  the  G-olden  G-ato  B-ri^e, 

.Ai».tich^?ke  acrcr^e  v/cnt  dovm  aftet  the 
"beginning  of  the  v/ar,  but, '  the  yield 
per  acre  V7ent  up  at  the  same  time. 
And  right 'nov;  those  acres  Q-rc.  producing 
■a  gtood' -supply  of  this  vegetable,  v/hich 
is  selling  at  the  lowest  price  in"' a 
number,  of  ycaTs,  "  ,  .  . 

$0  get  out  those  artichoke  recipes  and 
give  them  a  v/hii*l.    Our  old  friend, 
garlic,  gives  extra  "oomph"  to  a,  plain 
boiled  artichoke.     Some  like  to  add 
vinego^r  or  lemon  juice  to  the  cooking 
water;-.  Others  believe  firmly  in  a 
couple-  0^  v/holc  cloves  and  a  slice  or 
ap.  of :  oni^fn.  ■'  Many  add  a  tablespoon  of 
■■qil  -to^  add^'f-lavor  and  glossiness.  But, 

. whether  just  salt  or  .a  variety  of 
condi-mpnts  is  used  in  the  cooking, 
don' t -.ferget  to"*  let  the  cooked  rir.t i- 
chokc,  .stand?'  oh  "Its  head  .for  a  f cw 

.  minutes- bofoire^  ^serving,  so  that  it 
won't  have  to  sit  in  a  lal:e  on  the 
serving  dish.    And  speaking  of  disho 
the  larger  the  better,  for  otherwise 
the  table  cloth  may  be  decorated  with 
discarded  leaves. 
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A  m  rHS  SUG-IR  BOV/L 


V/hy  is  sup;r.v  sti3-l  short?    To  answer  ■ 
that  let's  b.ack  up  a  fciir  minutes,  and 
look  at  tho.  history  of  the  sugar  supply 
since  15-+I1  tho  "ocginning  of  hostilities,  . 
Ifc  didn't  cat  all  the  sugar  we  had  on 
hand  in  this  countr^^.     It  was  a  "basic 
raw  material  "'of  v/ar,  like  iron,  tin  and 
petrolourii,     Sugr.rj  as  acetone,  v/as  used 
in  bombs  and  bullets.    Sugar,  in  the 
form  of  industrial  alcohol,  was  used  in 
making  synthetic  rubber.    Sugar,  as 
sugju-,  fed  the  men  in  our  military 
scrviccsh    In  addition,  actual  warfare 
cut  down  procbaetion  at  the  same  time 
and  prevented  rav;  sugar  from  getting 
into  this  country.    The  records,  show  that 
throughout  all  of  19^42  and  most  of  'h-J* 
submarines  sjinlc  about  7OO  ships  in  the 
Caribbean,  many  of  them  l^.dcn  with  sugar 
from  the  Tfcst  Indies        r.nd  the  sugar 
we  might  have  h^ad  to  add  to  our  supplies 
went  to  the  bottom  of  tho  sea, 

vrncre  did  wc  get  our-  sugar  before  the  warY 
Let' s  look  :\t  the  map  for  a  minute,  Ap- 
proximately one  third  of  the  v/orld' s 
sugar  production  used  to  cone  from,  the 
Orient,  another  third  from  Euroxjc  in- 
cluding Hussia,  and  the  last  third  from 
the  Western  Hemisphere,    As  a  result, 
during  world 'war .II    two- thirds  of  the 
world^ s  producing  areas  were  occupied, 
destroyed,  or  otherwise  controlled  by  our 
enemies,  and  the  problem  now  is  to  build 
up  those  sugar  producing  areas  again, 

^'foat  progre ss  is  being  made?    E'ur ope 
produced  3^  p).crccnt  more  beet 

sugar  in  19^6  than  in.l9U5-.,    The  Philip- 
pines, v/ill  produce  enough  sugr.r  for  their 
own  use  this  yer.r,  ,but-  there  probably 
won't  b-e  any  substantial  surplus  until 
19^8,    They  used  to  produce  aro^md  a 
million  tons  before  the  Vi/ar  production 
in  1947  will  amount  to  about  100,000 
tons  of  centrifugal  sugar,    Java  used  to 
export  over  a  million  tons  of  sugar  every 


year,  but  wc  can't  expect  to  receive 
any  from  that  country  until  the 
political  situation  there  is  settled. 

'^That  is  the  situation  in  Cuba?  i^.eccnt 
estimates  place  the  1947  Cubr^Ji  crop 
as  high  as  5,700,000  if  conditions 
are  fpvorable.    The  "Sugar  Bo.wl  of 
the  1/0 rld'^  v/ill  have  a  larger  crop 
than  last  year  if  the  weather  cooper- 

.  ates  v;ith  enough,  but  not  too  much, 
rain  at  the  right  time.    Jron  time  to 
time,  G:q)orts  of  Cuban  sugar  from 
this  country  are  reported.    Just  re- 

.  m.ember  v/hen  you  see  these  statements 
that  the  sugar  did  not  'belong  to  us 
in  the  first  place  but  to  the  country 
to  which  it  is  being  shipped.  This- 
country  docs  buy  practically  all  the 
Cuba,n  sugar  crop  as  an  international 
agent,  or  trustee,  for  those  countries 
that  have  depended  uj^on  Cuba  for  part 
or  all  of  their  sugar  needs.  All' 
export  supplies  are  pooled,    Tho  raw 
sugar  comes  into  this  country,  is 
refined  here,  which  gives 'Anerican 
firms  more  business,  and  American  ■ 
v/orkers  m.oro  jobs,  and.  it  is  then 
exported  according  to  allocations  set 
\;p  by  the  Inter  national  Emergency 
Food  Council,    ¥e  keej)  the  sugar  that 
belongs  to  us  right  here.  in. this 
coujitry,  and  shij)  the  rest  under  this 
agreement,    Thi.s  arrangement  prevents 
a  mad  scramble  for  sugar,  and  insures 
fair  prices,  .  , 

I'jhat  is  the  per  capita  consum-ption  of 
sugar  for  the  United  States  expected 
to  be  this  year?  Ej  jjounds  of  i'efined 
sugar  x^cr  person  as  compared  v/ith  a 
prewar  consump.t'ion  of  about  9b  pounds. 
Don't  forget  that  this  country  has 
grown  froTi  I3O  million  to  1U2  million 
.since  ]prowar  years,  v/e  are  supplying  a 
much  larger  military  force  than  before 
the  war,  and  as  incomes  cire  higher, 
demand  is  higher  too.    This  87  pounds 
includes  the  indicated  35  poijnds  per 
person  for  household  use  table, 
cooking  and  canning  ,*  as  well  as  each 
person's  share  of  canned  fruits,  jams, 
bakery  products,  soft  drinks,  and 
cand^T", 
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A  CCID  'TSI?  ■ 

&et  pn  7pur  car  n\iffs,  v/ehro  going  to 
have  a  look  at  the  nntion' s  coolers 
and  freezers*    Don, your  nittcns,  it^s 
cold  where  we^rc  going  — -  cold,  enough 
to  keep  nuch  of  the  food.v/e  serve  on 
our  tables  in  the  price  of  condition. 
?ron  farn,  to  cold  storage,  to  our 
dinner  table  is  the  route  that  naiiy 
foods  take.' 


Sutter  Apples 
Cheese  Crean 

'Shell  and, frozen  eggs        Lanb  &  mutton 
Pork  and  lard 

Above  A''erar:e 

Pears 

Poultry  L  fish 
xrozcn  fruits 
Frozen  vegetables 
Beef 

Kovj  that  v/e'vc  had  a-  good  look  at  the 
array  of  food  displayed  in  the  freezers 
and  coolers,  let's  go  outside  and  talk 
this  over,    Let's  take  the  'Ibclov-  aver- 
age" listing  first,    St'ocks  of  butter 
are  the  lov/ost  for  any  April  first 
since  1937*     Lot's  skip  cheese,  and 
discuss  eggs.    In  recent  years,  holdings 
of  shell  eggs  have  declined  nostly  be- 
cause of  the  increased  stocks  of  frozen 
eggs.    After  all,  a.  dozen  frozen  eggs 
take  up  a  lot  less  rcon  than  a  dozen  in 
the  shell,  and  these  eggs  are  used  ex- 
tensively by  industry.    For  the  last 
ton  years,  r.bout  nine  out  of  2C  cases 
were  held  in  frozen  forn,  classified 
as  '^whites, "yolks"  an^  '^nixed."  Tfo 
night  note  also  that  stocks  of  shell 
eggs  are'  lov/cr  than  on  ??jiy  April  1 
since  1^23 .    About  allwe  can  say  about 
pork  is  that  less  thrji  usual  v/ont  out 


of  storage  in  March*    The  de-crease 
usually  ri-ms  about  27.  ni  11  ion  pounds; 
this  year  only  '6  nillion  pounds,  do- 
parted  fron  cold  storage*  ^ 

The  nain  point  to  note  under  the  . 
"average"  listing  is  that  crear.:  dropped 
fron  the  "above  average*^  class  to 
'^average",  in  Ilarch,  a.s  6  nillion  pounds 
nore  than  usual  chrn,ged  residence. 

ITow,  lot's  jur.:p  over  to  that  last 
group,  vaiich  gives  us  a,  clue  as  to  the 
■foods  in  good  supply  which  should  be 
feat'ored  in  "the  daily -th-rcoi."-  vfe 
have  over  two  hundred- thousand  bushels 
of  pears  on  hand  here  in  the  West, 
but  it|s  just  about  the  end- of  the 
season, 'SO  don't  forgot  a  pear  salad 
for  a  chaaigc,  .  Outstanding  in  the 
poultry  line  v/as  a ^ record  v/ithdrav/al 
of  turkeys  during  Ilarch,    The  ano-sjint 
of  fish  on  hand  gives  us  a  suggestion 
that  we  should  have  nore  than  one 
fish  dinner  a  v/oeki  .  Across  the  nation, 
there  are  7S  nillion  pounds  of  fish 
in  storage,  ccnprTod  vdth  the  average 
for  the  last  five  years  of  5I  nillion. 
Of  that  anount ,  v/c  have  over  18  nil- 
lion pounds  stored  in  the  three -Pacific 
states  and  Alaska  and  supplies  here 
f'drnish  nost  of  the  whole  IJestern  Area 
with  fish  for  dinner. 

Just  to  give  you  an  idea  of  hovr  nany 
frozen  fruits  and  vegetables  p-re  on 
hand,  there  are  U5  nillion  pounds  nore 
fruit  on  hrnd  than  l^'.st  year,  and 
frozen  vegetable  stocks  are  128  nil- 
lion po-jnds  greater.    Here  in  the  Uest, 
these  arc  the  leaders:    apples,  peaches 
and  apri-pots,  broccoli,  ■  corn,  peas  and 
spinach. 
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Briefly, 'here  is  the  story  of  cold 

storage  holdings  today,  probrbly  the 
yearly  lev;  point  in  storage  holdings: 
Below  average"  Average 
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COMOTITY  PRICING  PRCGEAM 

'It's  easy  to  forget,  now  that  price 
'  c'ontrol  has  been  lifted  on  most  all 
food  items,  that' two  commodities  — 
sugar  and  .rice  —  continue  under 
ceilings,    ¥e  aren't  reminded  of  this 
fact  everytime  v/e  go  into  a  store  "be- 
cause there  are.no  iDrightly  colored 
posters  to  announce  it,    But,   there  is 
s-till  control  on  prices  of  these  two 
foods  "because  of  the. world  wide  shortage. 

The  Sugar  Rationing  Administration  cf 
the  Department  of  Agriculture  has  an- 
nounced that  on  May  first,  uniform  dolr- 
lar  and  cent  retail  ceiling  prices  on 
sugar  will  iDeccLie  effective.     These  are 
set  by  comniunity  pricing  areas  in  order 
to  achieve  a  more  effective  price  con- 
trol at  the  retail  level,  and  a  fair 
price  for  all  ccncerned.    Prices  have 
"been  -figured  according  to  the  type  of 
■  store  and  the  ar-ea.     For  instance,  it 
costs  more  to  ship  sugar  into  certain 
•    localities  than  in  others,  and  this'  is 
.  taken  into  consideration. 


Added  to  the  actual  cost  of  the 
sugar,  plus  transportation,  is  a 
definite  percentage  mark-up. 

Ceiling  prices  for  one,  two,  five  and 
ten  pound  sizes  of  granulated  sugar, 
and  for  the  one  pound,  size  "brown  and 
confectionery  sugar,  have  been  figured 
for  Group  I  and  II  S'tores.  Large 
independents  and  chains  will  continue 
to  figure  their  own  prices  on  the  same 
basis.    However,  in  no  case  may  their 
prices  exceed  the  ceiling  set  for 
small  independent  grocers  in  their 
same  area. 

There  will  be  no  posters  issued  for 
display  in  the  stores  because  the 
cost  makes  them  impractical,  but 
homemakers  may  find  out  the  exact  ceil- 
ing price, by  contacting  the  nearest 
sugar  rationing  brench  office,  the 
county  agent,  or  the  county  agricul- ■ 
tural  conservation  committee. 


U.S.  DEPARTMENT  OF  AGRICULTURE 


Information  Service,  Production  and  Marketing  Administration,  821  Market  Street, 

Room  609,,  San  Francisco  3,  California 


PA&E  2 


C3NTEALIZED  SCHOOL  LUIICH  KITCHM 

In  our  recent  discussion  on  Coimrronity 
Canning  Centers,  we  promised  to  tell 
you  something  alDout  the  plan  that  is 
being  tested  in  Utah  at  the  present 
time  to  utilize  the  facilities  of  these 
Centers  the  year  round.    The  project 
is  called  a  Centralized  School  Lunch 
Kitchen  Program, 

Granite  School  District,  just  outside 
Salt  Lake  City,  Utah,  is  trying  out 
the  idea  this  winter.     Their  aim  is  to 
furnish  the  15  schools  in  that  coimty, 
with  an  enrollment  of  3000,  with  hct 
Ixmches.     This  is  the  way  it  v/orks: 

The  personnel  report  to  work  at  the 
Community  Canning  Center  at  five  in 
the  morning  and  'have  the    G-rade  A 
school  lunch  ready. for  delivery  at 
ten- thirty.     They  are  .operating  tv/c 
trucks  t?  -do  the  transportation  job, 
and  have  acquired  several  vacuum  cans, 
which ■  look  something  :like  large  thermos 
bottles,   to  carry- ..the  food.  Under 
ordinary  conditions,  these  cajis  will 
keep  the  food  at  160  degrees  for  eight 
hours,   so  that  'each  school  will  receive 
its  lunch  piping  hot.    All- the  schools 
have  to  have  are  tables,  dishes  ajid  a 
sink. 

This  plaji  frr  a  centralized  kitchen 
solves  tv/o  problems.     The  equipment  in 
the  Canning  Centers  is  not  lying  idle 
air  during  the  winter,  as  much  of  the 
same  equipment  can  b.e  used  for  both 
the  cooking  of  the- lunches  ajid  canning, 
of  produce  when  in  season.    And,  it 
also  furnishes  scxhools,   that  do.  not 
have  the  facilities  to  handle  such  a  : 
■project^  with  a  hot  lunch.     Instead  of' 
eating  sandwiches,   the  children  have,  a 
hot  lunch  in  the  middle  of  the  day. 
The  success  'of  this  venture  will  fur- 
nish impetus  for  other  school  districts 
t-o  do  the  same. 
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AROUHD  THE  MAY  POLE 

Standard  equipment  for  the  first  day 
of  May  is  a  stout  pole  adorned  with 
ribbons  of  various  colors,  v;hich  are 
woven  into  a  neat  design  by  the  par- 
ticipants of  the  dance.    At  least, 
that's  the  general  idea  although  one  or 
two  may  forget  to  skip  in  the  right 
direction.    Menu  planners  have  their 
own  May  Pole  and  participants,  namely? 
food  plans  for  the  month  of  May,  and  the 
plentiful  foods  that  ^tAll  weave  into 
and  out  of  the  "daily  three." 

Eor  this  month  of  May,   there  are  six- 
teen foods  that  will  dance  in  and  out 
of  our  menus,  the  original  list  given 
a  couple  6f  weeks  ago  plus  four  new 
additions.     The  old  standbys  are 
potatoes,  oranges,   canned  rrange  juice, 
grapefruit,  canned  grapefruit  juice  and 
segments",  peanut  butter,  dried  peaches, 
turkeys  and  eggs.     Then  we  added  small 
sizes  of  dried  prunes  and  blended 
citrus-  juice.     The  latest  arrivals  are 
canned  peas,   tomato  juice,  sauerkraut,- 
and  cottage  cheese. 

The  production  of  peas  for  canning  reach- 
ed an  all  ti:--.e  hi.j:n  in  1945  with  the 
result  that  almost  a  million  and  a 
half  more  causes  were  processed  than  in 
1945.     Of  thc-se  Grade  C,  or  standard, 
are  the  most  plentiful.     Here's  where 
buying  for  us b  end  grade  v/ill  be  a  help. 
Grade  C  peas  -should  be  used  in  mixed 
dishes  such  as  casseroles  and  stcv/s 
for  economy.     They  have  the  same  nutri- 
tive value  as  the  higher  grades  which 
cost  more. 

Stocks  of  tomato  juice  are  over  a  mil- 
lion cases  higher  than  the  average  for 
1943-45,     In  fact,  'more  tomatoes  were 
canned  as  juice  this  last  year  than 
were  packed  in  any  other  way.     It's  the 
season"  of  high  milk  pfoducticn,  that's 
why  we'll  see  more  cottage  cheese,  . 
which  sells  at  a  reasonable  price  in 
comparison  with  other  protein  foods. 

-Or- 
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WITH  M  IITTEMATIOITAL  ELAVGR  ., 

The  people  in  Asia,  so  history  says, 
invented  that  favorite  of  this  modern 
age  —  sauerkraut.     Then  the  Tartars, 
knov/ing  a  good  thing  when  they  ate  it, 
"brought  the  Imowledge  of  how  to  prepare 
fermented  cahbage  to  Europe,    And,  of 
course,  from  there  it  spread  to  the  ITew 
Wo]rld, 

Today,  ^'le  -can  once  more  include  sauer- 
kraut in  our  menus  as  there  is  a  plenti- 
ful supply  on  hand.    During  the  war, 
when  it  v/as  hard  to  find  cans  of  this 
tangy  vegetable,  we  rather  crossed  it. 
off  our  menus,  "but  today  it's  a  different 
story.    According  to  the  packers  of 
kraut,  about  70  percent  of  the  1946 
pack  is  still  available  where  ordinarily 
only  from  20  to  30  percent  remains  in 
packers'  hands  at  this  time  of  yeex. 
Add  to  that  the  fact  that  the  pack  was 
almost  double  the  ten  year  average  pro- 
duction, and  it's  easy  to  see  why  this 
item  now  appears  on  the  plentiful  list 
for  May, 

Perhaps  sauerlcraut  is  sometimes  misunder- 
stood as  it  isn't  given  enough  roles 
to  play  in  our  menus.     Of  course,  there's 
nothing  better  than  sauerkraut  cocked 
with  spare  ribs,  but  we  might  also  con- 
sider a  casserole  of  sausage  and  kraut 
topped  with  a  bit  of  cheese.    And  frank- 
furters also  join  hands  vrith  kraut  in 
a  number  of  ways,    Eor  a  q_uick  supper, 
stuff  franks  that  hc-ve  been  slit  and 
spread  with  mustard  with  this  sour 
cabbage,  vrrap  with  a  strip  of  bacon, 
and  bake  or  broil  until  the  bacon  is 
done.     Or,  we  m.ight  have  a  very  cosmo- 
politan dish  by  adding  Icraut  to  bacon 
drippings  and  sliced  onions,  seasoning 
with  brown  sugar  and  either  cpraway  seed 
or  v/hole  cloves,  and  tossing  in  sor.e 
sliced  frr^nks. 

And,  \7e  might  note  right  here  and  new, 
that  pork  products  aren't  the  only  kraut 
teamates.     If  you  have  any  leftover 
meat  and  gravy,  com.bine  it  with  sauer- 
kraut and  a  hint  of  celery  seed,  and  top 
v;ith  nashed  pctatoes  for  a  new  kind  of 
cottage  pie. 

-0- 


STRAWBERRIES  STEAL  THE  SHOW 

Hear  ji^el    Hear  ye  I    We  present  the  one 
.,  the  only       the  most  attractive, 
inviting  and  bewitching  fruit  of  the 
spring  season  —  the  strawberry^  These 
berries,  that  remind  me  of  a  college 
freshman  —  always  bright  and  v/earing 
a  green  cap, —  have  so  many  winning 
ways  that  the  most  bored  diner  v/ill 
start  looking  at  the  bright  side  of 
life.    Especially  if  the  bright  side 
of  life  is  a  strawberry  shortcake. 

ITow,  a  strawberry  shortcake  may  be 
round,  square,  triangular  or  irregular 
..  but  no  Flatter  how  you  shape  it,  it 
is  a  captivating  tidbit.     It  needs  no 
advertising.     The  berries  may  be  v/hole, 
mashed,  or  half  ajid  he.lf ,  as  preference 
here  is  a  family  matter.     The  dessert 
may  wear  an  interesting  top  knot  of 
whipped  creajn  .,  or  a  flowing  scarf  of 
plain  cream  that  gently  mingles  with 
the  crimson  juice.    Someone  should 
write  an  ode  to  a  strawberry  shortcake. 

But,  \jhile  we  are  v/aiting  to  see  an 
ode  to  this  popular  American  dessert, 
let's  check  the  cook  book  for  some 
other  ideas.    Meringue  cases,  or 
Schaum  Torte  which  is  simply  a  larger 
edition  of  the  same,  topped  with  straws 
berries  and  sweetened  v/hipped  creami 
will  give  the  bridge  club  something  to 
talk  about.     Individual  tart  shells, 
crispy  and.  flaky  and  golden  brcwn, 
filled  with  whole  berries  and  topped 
v;ith  a  thick  custard  or  whipped  cream, 
arc  aristocratic.    And  you  might  conr- 
sider  strawberry  ice  creajn  or  sherbet 
for  a  cool  ending  to  a  hot  day.  If 
you  like  to  eat  air  with  your  stra^w- 
berries,  give  your  egg  beater  a  whirl 
in  a  strawberry  whip  or  chiffon  pie. 

Incidentally,  marketing  specialists 
tell  us  that  supplies  of  strawberries 
are  increasing  and  prices  are  lower  in 
the  southern  and  Pacific  Coast  states. 
At  the  present  time  prices  are  unchanged 
in  the  northern  states,  with  only  a 
slight  increase  in  supply. 
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'  SU^Y  SIDE  UP 

We  ate  them  sunny  side  up,  over  easy, 
or  poached,    V'e  must  have  "bpked  quite 
a  fev;  angel  food  and  sponge  cakes. 
Anyway,  according  to  reports  we  used 
over  an  egg  a  day  in  March.     The  con-  . 
sumption  rate  for  this  last  month  was 
36,7"per  capita.     This  means. that  we 
were  eating  eggs  at  a  rate  of  370  a  yesx. 

-c- 

■•  SRIEF  OH  BUTTER 

The  West  can  pat  itself  on  the  "back  fcr 
its 'record  on  "butter  production  fcr  the 
week  ending- April  17.  The  national  in- 
crease over  a  year  ago  for  the  corre- 
sponding week  v;as  24  percent,  whereas 
the  western  area  production  was  69  per- 
cent" greater. 
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BMMAS  11^  THE  AIR 

It  Would  take  some  higher  mathematics  to 
figure  out  how  meny  "banana  salads, 
fritters  and  pies  could  "be  made  from 
54  million  stems  of  this  favorite  fruit, 
"but  that  is  exactly  the  numlier  that  were 
imported  to  this  country  in  1945  from 
the  American  countries  to  the  south  of 
uso    Most  of  these  "bananas  v/ere  the  large 
yellov/ .  vr  riety  kncv/n  as  the  G-ros  Michel, 
"but  this  is  just  one  of  mariy  kinds  of 
"bananas.     Others  are  the  Claret  variety, 
30  popular  around  Christmas  time;  the 
I-ady  Pinger,  one  of  the  most  delicate 
and  perishahle  varieties;  the  Apple, 
the  flavor  of  which  is  suggestive  of  a 
mellow  T'pplo;  c-nd  the  plantain,  or  cook- 
ing "banana.     Some  of  these  are  sc  perish- 
able th?t  they  can't  "be  shipped,  but 
nowadays,  with  the  increased  use  of  eir 
transportation  wo  may  have  a  chance  to 
tY'y  some  of  those  other  varieties. 


THIS  AMD  THAT 

,.  Jesse  B.  Gilmer,  Administrator  of 
the  Production  and  MaTketing  Admin- 
istration, in  a  speech  a.t  Dallas,  Texas, 
recently  said,  "This  record  of  supply- 
ing the  world  v/ith  SOO  million  bushels 
of  life— saving  grain  in  less  than  two 
years  is  a  little  hard  for  us  to  grasp. 
V/e  are  accustomed  to  big  figures  in 
'the  United  States.    It  is  only  when 
we  get  first-hand  reports  from  abroad, 
telling  what  this  grain  has  meant  to 
starving  countries,  that  we  understand 
its  true "significance  .." 

o.  Secretary  of  Agriculture  Clinton  P. 
Anderson  noted  recently,  "Our  present 
high  level  of  purchasing  power  and  the 
unsatisfied  dem.ands  existing  for  manu- 
factured goods,  such  as  automobiles, 
washing  machines,  and  building  supplies, 
naturally  leave  more  consumer  dollars 
for  food  and  increase  the  pressure  on 
food  prices.    Right  nov/  the  prices  of 
most  agricultural  commodities  are  well 
anove  the  price  support  level  and  the 
prices  of  these  corimodities,  therefore, 
are  net  affected  by  the  price  support 
program.    But  rising  prices  of  the 
things  farmers  buy  D,ean  parity  prices 
for  farm  products  at  a  higher  level 
and,  therefore,  farm  price  support 
liability  at  a  higher  level." 

The  recent  report  of  the  Pood  and 
Agriculture  Organization  of  the  United 
Nations  states  that  ""Very  restricted 
levels  of  food  consumption,  particular- 
ly among  city  dv/ellers,  still  prevail 
in  much  of  Continental  Europe,  the 
Far  East  and  India.     In  most  of  the 
liberated  Euiopcan  countries,  bread 
rations  now  average  about  10^  ounces 
per  day,  meat  between  one  and  two 
ounces,  and  fats  about  one  ounce." 
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